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nines the volatilising effect of the normal pasteurising and cooling processes
in relation to off flavours resulting from feeding materials and other influences.
It is also claimed that exhaustive tests of the process have been made, and a
number of installations in dairy plants have been tested for several years
with highly-successful commercial results.

The principle of vacuum pasteurisation is mixing milk under compression,
this being immediately followed by a sudden and spontaneous expansion in
a finely-divided state within a chamber of reduced pressure. The separation
of treated milk and its contained off-flavours in the form of vapours provided
by the sudden transition from a stage of compression to a state of expansion
is maintained by heating the walls of the separating or vacuum chamber.
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FIG.  170.     Vacreator (Vacuum Pasteurisation).
In addition, the instantaneous pre-cooling effect upon the product accom-
panying its expansion within the vacuum chamber is described as an impor-
tant factor in preserving the desirable body characteristics of the liquid, even
when inordinately high pasteurising temperatures are utilised, such as could
not be normally employed without being detrimental to the product.
The process of '* vacreation," as it is termed, provides the means for the
heat treatment of milk within the conventional pasteurising levels and at
particularly high temperatures, i.e. within the normal " Flash " range, the
the apparatus employed being known as the Vacreator. In other words,
pasteurisation at high temperature, without detriment to the milk, becomes
an accomplished fact.
The Vacreator, which is illustrated in Figs. 170 and 171, possesses three
connected stainless-steel chambers, each capable of maintaining a vacuum.
The first chamber is maintained at from n to 6J inch vacuum, the second
chamber at from ao to 15 inch and the third chamber at approximately